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r CARE IN HATCHING EGES ESSENTIAL

Artificial Brooding of Chicks, Showing

(Prepared by ths United States Depart-
ment of Agriculture.)

When it is noted that a hen gits
on the neet for two or three nights in
succession, she is ready to be trans-
ferred to a aest, which should be pre-
pared for her beforehand. This nest
ghould be in a box and composed of
straw, hay, or chaff for nesting mate-
rial. Dust the hen thoroughly with
insect powder each week while set-
ting. In applylng the powder hold
the hen by the feet, head down, work-
ing the powfer well into the feathers,
glving speclal attention to reglons
around the ¥ent and under the wings.
The powder should also be sprinkled
in the mest. The nest should be In
some quiet, Hut-of-the-way place on the
farm, where the setting hen will nct
be disturbed. Move her from the reg-
ular laying nest at night. Put a china
egg or two in the nest when she i8 set
and place a board over the opening so
that she canuot get off. Toward eve-
ning of the second day leave some
feed and wa'er and let the hen come
off the nest frthen she {3 ready. Should
she return to the nest after feeding,
remove the china egg or eggs, and put
under those that are to be Incubated.
in cool weather it i{s best to put not
more than ten eggs under a hen, while
later In the spring one can put (welve
" to fifteen, according to the size of the

It eggs become broken while
the hen is setting, replace the nest
with new, clean material and wash
the egge In lukewarm water so as to
remove all broken egg material from
them.

Many eggs that are laid are Infer-
tile. For this reason it Is advigable to
set several hens at the same time.

Dusting Hen With Insect Powder Be-
fore Setting, to Kill Vermin.

After the eggs have been under the
hen for seven days they should he
tested as to whether they are fertlle
or infertile. Infertile eggs should be
removed and used at home in cook-
ing or for omelets, anc the fertile
eggs should be put back under the
hen. In this way it |s often possible
to put all the eggs that three hens
originally started to sit on under two
hens and reset the other hen again. A
good homemade egg tester or candler
can be made from a large shoe box
or any box that is large enough to go
over & lamp by removing ar end and
cutting a hole a little larger than the
gize of a quarter In the bottom of the
box, so that when It is 3et over a
common kerosene lamp the hole in
the bottom will be opposite the blaze.
A hole the size of a silver dollar.
ghould be cut in the top of the box to
allow the heat to escape. An infertile
egg, when Reld before the small hole
with a lamp lighted inside the box,
will look perfectly clear, the same
as o fresh ong, while the fertile egg

Arrangement of Outdoor Brooders.

will show a small dark spot, known as
the embryo, with u mass of little blood
veins extending in all directions if the
embryo is living. The testing should
be done in a dark room.

If the eggs hatch unevenly, those
which are slow In hatching may be
placed under other hens, as hens often
get restless after a part of the chick-
ens are out, allowing the remaining
eggs to become cooled at the very time
when steady heating is necessary.
Hens should be fed as soon as possi-
ble after the eggs are hatched, as feed-
ing tends to keep them qulet; other
wise many hens remain on the nest
and brood the chickens for at least
twenty-four hours after the hatching
is over. Chickens hatched during the
winter should be brooded in a poultry
house or shed, while the outside weath
er conditions are unfavorable; aflte:
the weather becomes settled, they
should be reared in brood coops out
of doors; Brood coops should be made
80 that they can be closed at night
to keep out cats, rata, and other anl-
mals, and enough ventilation should
be allowed so that the hen and chicks
will have plenty of fresh air. Hens
will succesafully brood ten to fifteen
chickens in the early breeding sea-
son, and eighteen to twenty-tive In
warm weather, depending upon the
size of the hen.

The hen ghould be confined In the
coop untll the chicks are weaned,
while the chickens are allowed free
range after they are a few days old.
When hens are allowed free range
and have to forage for feed for them-
selves and chicks they often take
them through wet grass, where the
chicks may become chilled and die.
Then, too, in most broods there are
one or two chicka that are weaker
than the others, aud i{f the hen is al-
lowed free range the weaker ones
often got behind and out of hearing
of the mother's cluck and call. In
most cases this results In the loss and
death of these chlcl;_a. due to becom-
ing chilled. The loss in young chicks
due to allowing the hen free range is
undoubtedly large.

Chickens frequently have to be
caught and put into their cvops dur-
ing sudden storms, as they are apt
to huddle in some hole or corner
where they get chilled or drowned.
They must be kept growing constant-
ly It the best results are to be ob-

| tained, as they never entirely recov-

er from checks in their growth even
for a short perlod. Hens should be
left with the chicks as long as they
will brood them.

Ralse All Your Feed.

While it may be better to use some
mill feeds during the winter, profitable
dairying can be carried on with farm
ralsed feeds alone. The man who has
plenty of alfalfa hay and good corn
need not worry about not having the
elements of a balanced ration. If in
addition he has sllage he can afford to
forget about the mills and their prod-
ucts.

Silage Is Winter Pasture.

Putting corn or kafir into a silo does
not add anything to it that was not
there In the first place. But it does
keep it in fresh and succulent condi-
tion and so it comes about that good
silage 1s the best winter substitute
for fresh pasture.

Get a Pure-Bred Bull.

It you cannot own a good bull, by
all means get one even if you have to
club with good neighbors to buy him.
(et the kind that you llke. You never
can raise better stock from scrub cown
unléss you can get a pure-bred bull

Coughing Hogs.

A cough in a hog can usually be
traced to one of three things: Dust,
worms or cold. But there is no telling
what these colds may result in.

Save the Best Heifers.
Good cows are scarce, Save the besl
heifers axd grow them into h!'. usefw’
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PROCESS OF STEWING

REGULATION OF HEAT IS THE
MAIN CONSIDERATIC 4.

On That Account It |s Best to Use
Gas, When Possible—Glazed Earth-
enware Jar Should Be Re-
ceptacle Employed.

Stewing iz a method of food prepara-
tion that approaches the soup-making
process. It is to some extent a pro-
ceeding that occupies a middle posi-
tion between boiling and baking; the
latter Is often called roasting. In
stewing, the cook's endeavor should
be to extract from the meat its outri-

{ tive juices, and then to employ those

Juices, suitably treated, to finish cook-
ing the remainder of the meat. For
successful stewing, the most impor-
tant point is the power of regulating
the heat at which the operation is
conducted. In order to stew success-
fully the heat must be absolutely un-
der the cook’s control. The up-to-date
cook, tharefore, prefers gas for stew-
ing purposes on account of the perfect
control that can be exercised over the
temperature,

For successful stewing, meat should
be divided into small portions for the
easy extraction of the juices. Where
bones exist, these should be broken
Into small pieces, and form an under
layer in the stewing vessel. The meat
and bones ought always to be placed
in cold water and the water should
cover everything in the pan or jar.
The lid or cover should be carefully
secured, and the temperature must be
gradually raised to = steady heat,
which must, of course, be below boll-
ing. The extraction of the meat julces
then proceeds, and when vegetables
are to be added to the stew they are
placed in the vessel at a later stage.
Bolling and stewing are by no means
the same precess, The proper tem-
perature for stewing is about 180 de-
grees Fahr. As almost everybody
knows, the boiling point is 212 Fahr,

A glazed earthenware jar with a
tight-fitting cover is most useful for
stewing meat, or for making soups. If
it has no cover, one should be con-
structed by fitting a plate or saucer on
top of the jar and brown paper should
then be tied over it. A jar with a
cover saves this trouble, and I8, there-
fore, worth the extra expense. Earth-
enware or stone jars are very easily
kept clean, and food does not spoil
when left in them, as it may do if
left in a metal pan. They can be
placed on the top of the stove or in the
oven when it is necessary to reheat
the food contained in them, or {if
placed in a pan of boiling water the
contents of the jar will cook slowly
without attention frcm the cook. A
meat stew can be served in the jar in
which it has been cooked, if 1t is
neither too large nor too high. It must
of course, be wiped dry and a napkin
may be neatly folded around it. By
this process the great advantage of a
very hot dinner may be obtained in
the coldest weather, even when the
whole family does not reach the home
at exactly the same hour, as a stone
or earthenware jar, having been thor
oughly heated, will retain the heat for
some time.—American Cookery.

Boston Cookles.

Mix thoroughly three well-beaten
eggs, one and one-half cupfuls of sugar,
one and one-half cupfuls of ralsins,
gseeded and chopped fine, one cupful
of butter, one-half teaspoonful of soda,
a little salt, half a nutmeg and stiffen
with flour enough to spread on thin.
The dough should not be molded or
rolled.

Raw Carrots.

Take nlce, fresh, crisp ecarrots,
scrape and put through a food chop-
per, using the coarse knife. To each
pint of carrots add two tablespoonfuls
melted butter, one teaspoonful sugar
and salt to taste. BServe on lettuce
leaves.

Lobster Cutlets.

Melt one teaspoonful of butter, add
two tablespoonfuls of flour and cook
thoroughly, Add ome cupful of boil-
ing water and cook until thlek, stir-
ring constantly. Add two cupfuls of
chopped lobster meat. Season with
salt, paprika, lemon julce and ninced
parsley., Take from the fire, ad¢ the
beaten yolk of an egg and cool. SBhape
into cutlets, llp into egg and crumbs
and fry in deep fat. Stick a lobster
claw into the small end of each cut-
let.

Potato Loaf.

Five potatoes, one quart milk, onfon
to taste, also-salt, pepper and two
tablespoonfuls of butter. Cook milk
and onian in double boiler. Boll and
mash pctatoes, add to milk, then add
seasoning and thicken with a little
flour if It seems very thia.

Fig and Nut Salad, _

Cook a few pulled fige and, when
cold, slice in thin slices, add a few
blanched and chopped almonds and
dispose on leaves of lettuce. BServe
with s cream dresaing.
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(ING POWDER

The cook is happy, the
other members of the family

are happy—appetites sharpen, things
brighten up generallys And Calumet
Bnking Powder is responsible for it all.
For Calumet never fails. Its
wonderful leavening qualities insure
perfectly shortened, faultlessly raised
bakings.

Cannot be compared with
other baking powders, which promise
without performing.

Even a beginner in cooking
gets delightful results with this never-
failing Calumet Baking Powder. Your
grocer knows. Ask him.

RECEIVED
World's Pure Food
Paris Exposition,

HIGHEST AWARDS
Chicago,
France, March, 1912

. Den't be misled.
is hl.-hh_rlldn

If you want a wall board that will give you
the best service at the lowest cost—one
| that keeps the rooms warmer in winter

and
about

in summer—ask your dulu'

Certain-teed
Wall Board

Tests made on six high grade Wall Boards shiow that Certain-teed is the strong-
est and that it resists dampness and water better than any other Wall Board.

It can be used in houses, offices, factories, etc.
Permanent and temporary booths enn be
quickly and inexpensively built with .
feed Wall Board. 1t can be applied by any
careful workman who follows directions.

At ench of our hig mills we make the fol-
lowing products:

Asphalt Roofi
Slate Surfaced gﬂ-ﬁu
Asphalt Polu.h

Tarred Fe

lands already under tillage.

Carolina Corn
Country

The Gulf Stream Land of Mild Winters

Thousands of Acres

Rich, Black, Sandy Loam. E.stern state level Coast Lands
or rolling Un-lands of Middle State.

New virgin farms or

Corn, Cotton, Tobacco, Peanuts,
Trucking, Hay and Live Stock
Ample monthly rainfall. Sunshine every day in the year,

Twelve hours iom New York. Low priced lands. Special
excursion rates twice a month.

Write for free colored maps and descriptive booklet. Address
B. E. RICE, General Industrial Agent, Dept. 14

NORFOLK SOUTHERN RAILROAD

NORFOLK, VIRGINIA

“‘INSIDE" FACTS ON POULTRY KEEPING

Just oft the press—a new, anususl book--has & Ill‘:
ehapters of brand new facts oo mising pouitry. It
tree—and averyone, whether keoping 6 or 0000 birds,
peods it. Tells about locstion, breeds, feeding, ota.,
also thenew salf-regulating hover justdeviserd. Bave
money—buy yourincubators and bovers direct from
afactory in the heart of Lthe iumber industry—we got
rock-bottom prioes—yon benefit. Write forfuls new
tree book y—a postal will do—bat wri.e.

MODEL INCUBATORCO. - - Butfalo, N. V.

PATENTS Festfoeces |

Raice reasonable. Hightst refarences.

Sudan and Billion $ Grass

Cropain l0days from seeding ! Produces
Positive oure for bay shortage. Big CATALOG

John A. Salzer Seed Co.. Box 711, La Crosssy




